
Garden Greens Salad
with Beets and Goat Cheese
6 cups Garden lettuce, chopped
1 beet, boiled and finely diced
1 cup shredded carrots
½ cup crumbled goat cheese
½ cup toasted walnuts 

Toasted Walnut Vinaigrette: 
3 tbsp toasted walnut oil
2 tbsp fig vinegar
½ lemon, freshly squeezed
Salt and pepper to taste

Cut off the beet tops about an inch above the beet. In a large pot 
cover the beets with three inches of cold water and bring to a boil. 
Cover and boil over medium heat until tender, about 45 minutes.  
Drain the beets under cool running water. Take off skins. Trim off 
stems and root ends and slice. 

Whisk vinaigrette ingredients together and drizzle on lettuce greens 
and toss. Top dressed greens with beets, carrots, goat cheese and 
toasted walnuts.  


